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Nourishing You



Chinese New Year Cake (Nian Gao)
(Makes 12 Servings)  3 Calories and   g fat per serving 

This cake is traditionally served during the 15 days of the Chinese New Year.  Nian means “year” and Gao sounds like “high”.  Eating this cake will bring about a fortuitous year  You can embellish it with even more dried fruit or even a bit of food coloring to make it more fun colors (like pink or baby blue).
½ cup clean, filtered water
½ cup sugar
1 egg


1 ¼ cup sweet, glutinous rice flour 

½ cup coconut milk

1 ½ tsp. rosewater

¼ cup slivered, blanched almonds

¼ cup dried fruit, like orange or lemon peel, or dried papaya

8-10 lotus leaves, cleaned and lightly oiled (optional)
In a small saucepan, bring the water to a boil and stir in the sugar. Boil the sugar mixture until the sugar has dissolved completely.  Meanwhile, in a large bowl, whisk the egg then add the rice flour, coconut milk, rosewater and whisk until combined.  While whisking, pour in the sugar water mixture.  Whisk the batter until it's completely homogenous and free of lumps. The more you stir it, the stickier the dough will become.  Fold in the blanched almonds and dried fruit into the batter.

Line an 8-inch cake pan with the lotus leaves, taking care to cover the bottom and sides completely with the leaves. Make sure the underside of the leaves faces up.  Transfer the dough into the pan. Wet your hands with water and press down on the dough to force trapped air bubbles out of the dough. Once the dough is pressed, fold over the leaves that are sticking out from the sides. If you have any remaining leaves, cover the top of the cake with more leaves.

Place a bamboo steamer in a large wok or 12-inch sauté pan and pour just enough water into the pan so the water line is just below the steamer.  Place the cake pan inside the bamboo steamer and cover.  Bring the water to a boil, then turn the heat to medium-low. Let the cake steam for approximately 45 minutes. Make sure to check the water occasionally, refilling the water level.  

Once the cake has steamed and shrunken slightly in size, insert a toothpick into the center of the cake. If the toothpick comes out clean, take the cake pan out of the wok and set aside.

Let the cake cool at room temperature until it’s cool to the touch. Pull the lotus leaves off the cake and cut the cake into slices.

Serve the cake to family and friends.

Tips 

You can find dried lotus leaves in Asian markets. 

Soak dried lotus leaves in warm water for at least one hour or until the leaves are pliant.

Lotus leaves impart a floral flavor to the cake.

The underside of the leaf is the light green side of the leaf. You only need to worry about using the underside of the leaf when you use fresh leaves. If you use the top side of the leaf next to the cake, the cake will be stained green.

When you pull the leaves off the cake, some of the cake may stick to the leaves. That's normal. Lightly oil the leaves before use to ensure the least amount of sticking to the leaf.

If you can’t find lotus leaves, you can lightly oil parchment paper and use that instead. Steam the cake as usual.

You can find specific wire steamers for woks and sauce pans and bamboo steamers in Asian markets or well-stocked kitchen supply stores (like Sur La Table).

You can store the cake for up to a week at room temperature.

©Recipe by: Tania Hayek Mercer

Tools Needed:


Small Saucepan


Large bowl and whisk


Large Wok


8 inch cake pan


Bamboo Steamer














